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SIMMERING

SAMURA|

General Tsos |
Chicken Fried Rice X s

Tender breaded white
chicken meat and
vegetables in a spicy
garlic & ginger sauce

NETWT. 24 0Z (1 10:802) 680g




SIMMERING

CAMURA|

Orange Chicken
Fried Rice

Crispy fried white
chicken meat and
vegetables in a sweet
and tangy sauce
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SIMMERING

CAMURA]|

General Tcos C /ucken
Fried Rice

Crispy fried white chicken
meat and vegetables

in a spicy garlic and
ginger sauce.

CONTAINS:
2 '. 2 - 8 0z. Chicken Fried Rice
2 - 1 0z. General Tso’s Sauce




SIMMERING

CAMURA]|

Chicken
Fried Rice

Grilled chicken white
meat with vegetables
In a gourmet sauce

| CONTAINS:
2 - 9 0z. Chicken Fried Rice
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SIMMERING

CAMURA|

| Spicy tlibachi Seasoned
Chicken Fried ﬂice ;

Grilled chicken white
meat with vegetables
and rice in a sweet &
spicy hibachi sauce

CONTAINS:

2 }! 2 - 7.5 az. Chicken Fried Rice
' 2-1.5 oz Spiy Hibachi Sauce [y FrmRey
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SIMMERING

CAMURA|

Hibachi Seasoned
Chicken Fried fice

Grilled chicken white ~sm= o #
meat with vegetables <&™
and rice in a sweet

| hibachi sauce

CONTAINS:
2 - 7.5 oz. Chicken Fried Rice
2 - 1.5 0z. Hibachi Sauce
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Nutrition Facts

YAKITORI |y - = B8 YAKITORI
CHICKEN |Risis = : B8 CHICKEN

win JAPANESE-STYLE n JAPANESE-STYLE

FRIED RICE | =— I8 FRIED RICE

ITEM 749182
KEEP FROZEN - -
% COOK'THOROUGHLY NETWT. 54 0Z(31b602)1.53 kg

ﬂ“l KEEP FROZEN
LB COOK THOROUGHLY NET WT.54 0Z (31b 6 02Z)1.53 kg



ARROZ FRITO | S ARROZ FRITO
ESTILO JAPONES == ESTILO JAPONES

cov POLLO || - B8 ~~POLLO
YAKITORI |{& =— M YAKITORI
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YAKITORI CHICKEN | K i YAKITORI CHICKEN

WITH JAPANESE-STYLE FRIED RICE | i® WITH JAPANESE-STYLE FRIED RICE

POULET YAKITORI , : POULET YAKITORI

AVEC RIZ FRIT A LA JAPONAISE AVEC RIZ FRIT A LA JAPONAISE

2\~ KEEP FROZEN GARDERCONGELE BT A KEEP FROZEN GARDER CONGELE i ‘
cook THorougHLy. Biencuire  NET 1.53 kg LI cook rorousHty BiencuiRe  NET 1.53 kg




¥ S

= Chicken
Fried Rice

Cooked diced chicken stir-fried with seasoned
long grain rice and a blend of colorful vegetable

PER 1 1/3 CUP FROZEN SERVING

@&aa NETWT 20 0Z (1 LB 4 02) 567 g




PER 1-13CUPS

R
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chicke -  .
fried rice | '

with flavored

oned chicken,

deggsanda
medley of vegetables

NET WT 200Z
(1LB402)567 g




RM12015R4 KEEP FROZEN
25/18 OZ BAGS Until Ready to Use

CHICKEN FRIED RICE

0 06 95119 56205 3

NET WT. 28.12 Ib

Marketed By: Innovasian Cuisine Enterprises, Inc. Tukwila, WA 98188

P-18356
5620513



29903
S KEEP FROZEN

CHICKEN FRIED RICE

PREPARATION INSTRUCTIONS: Cook Thoroughly. Contents must be cooked thoroughly to a temperature of at least 165°F.
STEAMER: Cut off corner of polybag to vent steam. Place bag into steam-proof pan. Place pan into steamer, Steam for 20 minutes.
Shake bag and return to steamer for an additionai 20 minutes.

MICROWAVE OVEN (1,000 W): Plerce 4 holes in one bag to vent steam and place in a microwave oven. Cook on "HIGH" for 6
minutes. Knead product in bag to ensure even cooking. Cook an additional 5 minutes. Cooking time varies due to microwave wattage.
INGREDIENTS:

COOKED RICE, SOY SAUCE (Water, Wheat, Soybean, Salt, Alcoho! [to retain freshness]), COOKED SEASONED
CHICKEN DARK MEAT (Chicken Dark Meat. Soy Sauce [water, wheat, soybean, salt], Water, Sugar, Sweet Cooking Rice
Wine [sake {water, rice, koji {Aspergillus aryzae}}, sugar, water, salt, yeast extract], Sake [water, rice, koji {Aspergilius oryzae},
salt], Salt), ONION, CARROT, SCRAMBLED EGG (Whole Egg, Modified Food Starch, Citric Acid [to preserve color]), GREEN
PEA, RED BELL PEPPER, SUGAR, CORN OIL, SESAME OIL. CONTAINS WHEAT, SOYBEAN, EGG.
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NET WT. 24 Ib (12/2 Ib)

0 06 95119 29903 4 "Not packed for retail sale" )

Marketed By: Innovasian Cuisine Enterprises, Inc., Tukwila, WA 98188
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